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NEWS 


IN THE EYE OF ERIC RECHSTEINER 


Bowls at the Olympic Games? 


t news for the Japanese, as most of them practise some kind of sport. In a country where 25% of the popula 
tion is over 65 years old, bows is a much appreciated sport but, unfortunately, not an Olympic one. 


ECONOMY piovacY A Kennedy in 


Japan 
Japan's trade deficit had risen by 25% In 
August, rising to 960 billion yen in the 
space of a year (approximately £6 
billion). This rise can be explained by the 
Increase In Imports such as petrol, due to 
the depreciation of the yen. It's the 
fourteenth month of deficit in a row 
recorded for the Japanese trade balance. 
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An ekibenya at Shinagawa station in Tokyo. Many kinds of bentos are sold. 


CULTURE The art of eating on a train 


Since the end of the 19th century, the 
Japanese have known how to combine the 

pleasure of travelling with cating well, with the 
station lunch box becoming a firm tradition. 


‘ome people catch a train just to travel from A to 
S B. Every day, thousands of Japanese use the Shin- 

kansen between Tokyo and Osaka for business, 
but there are also those who pick their route in order to 
admire the scenery. For them, what counts is what they 
can see out of the window and they wouldn't miss a 
second of it. Last but not least, there are those who tra- 
vel hundreds of kilometres to savour the food served on 
a train. However, apart from a few overnight trains, there 
is nota dining car in sight. Ekiben (literally "station 
lunch boxes") are available at the stations or are sold on 
the train by charming waitresses, and uphold their 
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region's culinary traditions. Some of these ekiben have 
such a good reputation that travellers will take some 
mily but most 


home for their 


ofthe time, peoplearejusthappy The word Ekiben 
comes from eki 


toenjoy them while taking in the 
beat 
dow. 


and bento. 


ful scenery out of the win- 


iben adds to the enjoy- 
ment of the journey, and the window out of which you 


admire the scenery certainly adds to the enjoyment of 


the ekiben. When you get back to your seat with your 
hardly wait to rip open the box to get at 
what you've been longing for, is how Uesugi Tsuyo- 
shi describes the experience for a traveller who has not 


food, you ca 


only come to admire the countryside, but also to eat. 
He is the author of many books on the subject and the 
moderator of online resource Ekiben no Komado [The 
Ekiben Counter] that lists thousands of them. 


In Europe, 
travellingby 


s usually sandwiches that are eaten when 


in but ekiben are a key element in J. 


nese travelling culture. The word itself has a 
whole history behind it and is made up from 
eki [station] and bento [traditional boxed 
lunches, that are known to have been used by 
the Japanese since the 8th century], When the 
first trains were introduced to the archipelago, what to 
eat onboard soon became an important topic. It is 
impossible to discover when or where the first ekiben 
appeared, as there are so many competing claims to 
its origins (which also illustrates how important they 
are). Most Japanese don't care when the first ekiben 
were sold in stations, but they certainly won't escape 
the debate if they buy any of the numerous books on 
the subject. Most of the time these guides describe 
the pros and cons of the various dishes on offer, but 


stn Souteyat for Zoom opan 


there is often a paragraph oran introduction in which 
the author attempts to pin the phenomenoris origins 
down to one date rather than another, usually varying 
between 1883 and 1885, This battle relating to the date 
ckiben first appeared also reveals that the history of 
Japan’ railway is intimately related to the country s culi- 
nary culture and to regional specialities. This is the rea- 


son some 


iben have become as famous as many of the 
dishes served in the archipelago’ best restaurants, It also 
explains why so many are keen on travelling long dis- 
tances to try specific lunchboxes. Yokokawa station has 
the country’s oldest n counter (ekibenya) still in 
Ic opened in 1957 and sells the famous Toge no 
a meshi (Mountain pass rice pot). The press was 
full of praise for this ekiben when it was launched 55 
years ago and sales sometimes reach 24,000 boxes a day. 
Served in an attractive little earthenware por, these 
ben are made up of a bed of flavoured rice topped with 
stewed chicken and vegetables. At 900 yen (around £6), 
Toge no kama meshi offers great value and quality, which 
also explains why these dishes are so popular. There 
really is no contest between these culinary delights and 
the warmed-up pizza and quiches that can be found on 
European trains. Ekiben generally cost under 1,000 yen, 
although some can cost up to 2,000 yen. One of the 
more expensive is the Kobe wine bento (a lunchbox 
including Kobe wine), sold for 1,600 yen. Available 
at Shin-Kobe station on the Sanyo Shinkansen line, this 
ekiben has two things that justify its price. First it 
contains Kobe beef, a product the region is very proud 


of Served medium rare, it lit nelts in your mouth. 


The second is that it comes with a little bottle of local 


wine - treat that definitely justifies the asking price. 


Asit is not always practical to get off the train to buy 
your food, the railva 


you can order a bento onboard and it is then delive- 


companies offer a service where 


red to the train at the appropriate station. This is not 
able for all ekiben, but some lines hav 


ned a 


reputation for offering this useful service. Ekiben are 


a unique and delightful moment in a journey as there 
are many different flavours and often unique local dishes 


GooD TO KNOW 


In what station can you find the widest variety 
of ekiben? 

Up until 2012 it was Sendai Station in the northeast of 
the archipelago, with 60 varieties of ekiben on offer but 
this has been overtaken by Tokyo Station, where Ekibe- 
nya Matsuri opened just over a year ago. This ekiben 
megastore allowed Tokyo to demolish Sendai's lead by 
offering some 170 different varieties. 


Where Is the most expensive ekiben sold? 
‘At Nikko Station on the Tobu line, costing 157,800 yen 
(£995). It is the exquisite presentation box that justifies 
this stupendous price for a mere lunch, made of wood 
and finely sculpted by a craftsman in the local style, a 
true work of art. 


Where can you get the cheapest ekiben? 
At Takasaki Station. Only one hundred of them are sold 
daily between 7 and 9 am, costing only 350 yen. 


to choose from. One particularly famous example is 
Oshamanbe Station on the Hakodate line in Hokkaido 
which offers Kanimeshi (crab meat on rice) for 1,050 
yen and Mori Soba (buckwheat noodles) for 600 yen. 
These are only for sale at the station itself, so its bet- 


ter to order itin advance rather than stopping off to buy 
some, especially as the train then travels the length of 
the stunning Uchiura Bay 
admiring such a view takes us back to the basic philo- 
sophy of ekiben, defined by Uesugi Tsuyoshi. Ekiben 
belongs to Japan's charming train culture. These deli- 
cious dishes are usually sold at kiosks on the platforms 
or within the station. Some vendors sell on trains, but 
many more can be found in the stations. One of the 
most famous vendors is called Yamagushi Kazutoshi. 
He works on the platforms of Orio Station in Kyushu 
and you can hear him sing "bentoooooo" at the top 
of his beautiful voic 
album. Many travellers choose to stop in Orio to see 
this local star and have the chance to buy his 
Kashiwa meshi. It costs 650 yen and includes a bed of 
rice topped with delicious finely 
been simmered in stock with dried seaweed and egg. 
On the market since 1921, this ekiben is certain to give 
good value among the hundreds on offer in Japan and 
is regularly quoted in reference books as one of the eki- 
ben to taste before you die. 

The Japanese make quite a fuss over these railway bento, 
partly because they belong to an ancient culinary tra- 
dition, bur also because they are always of good quality 
and fresh. Ekiben are prepared on the day they are sold 
in most cases and their shelf ife is short, especially when 
they contain seafood. It goes without saying that there 
are no preservatives in these little restaurant-style dishes. 
When you watch the travellers unpack their ckiben you 
will see them exchange words and looks of satisfaction 


Eating crab or soba while 


Yamagushi has even recorded an 


cut chicken that has 


Ekiben vendors also take great care in wrapping up the lunchboxes. 


Ekiben (lunch boxes sold at Japanese train stations) at 
Tokyo station. 


with their neighbours, as these bento are pleasure both 
to look at and to taste. They are works of art using 
colours and textures, a science designed to mal 
want to pick up your chopsticks and start eating. Many 
travellers enjoy ther ekiben served with tea or a cool 
beer and when you are around such lucky diners you 
ind “Oishii” 
[excellent, delicious] as they tuck in. It can make you 
feel quite left out if you forgot to get one of your own 
for the journey and have to miss out on this integral 
part of travelling across Japan by train. 

ODAIRA NAMIHEI 


are sure to hear the little words “Um: 
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FOCUS 


TRND Food to go Japanese style 


Ekibenya Matsuri opened in Tokyo station last year. It offers over 170 varieties of ekiben. 


We investigated how the relationship the 
Japanese have with ckiben has changed over 
the last few decades. 


or many people in Japan, ekiben conjure up 
F bucolic images of local trains slowly following 

the contours of the island or climbing steep 
mountains. This romantic side of travelling has not 
been tainted by the advent of the futuristic Shin- 
kansen, but the economic reality that many ekiben 


makers have to face nowadays is certainly harsher 


than in the 1960s or ‘70s. Ekiben's popularity pea- 
ked in the mid-50s, about ten years before the Shin- 
kansen began oper 


ing, and since then sales have 
gradually gone down for a number of reasons. For 
one thing, the Bullet Train has greatly shortened 
travel time, thus allowing people precious little time 
to savour their lunchboxes. Also, some people pre- 
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fer to buy cheaper food, as ekiben are relatively 
expensive. Then one has to consider the competi- 
tion from other forms of transport as more and more 
people now opt to travel by 
or plane. Asa result, the ove 


r, long-distance bus 
II number of ekiben 
producers has dwindled. However, one of the major 


reasons for the decline can be found in the rail trans- 


port business itself: the JR group that controls a 
good part of intercity rail services constantly favours 
its subsidiary ekiben producer companies while 
expanding its network of outlets in every corner of 
the rail network, thus causing more and more local 
companies to go out of business. 

Even so, ekiben remain very popular among travel 
fans, train otaku and foodies. Even now, about 3,000 
different varieties are produced around Japan. Accor- 
ding to ekiben wrapper collector Uesugi Tsuyoshi 
it is true that travellers buy fewer than before but 


on the other hand there are now more and more 
people who buy them at special fairs held inside 
department stores. 

"The thing is” Uesugi sa 
ple and baby boomers fe 
their home towns and the ‘good old tim 
ben are part of this attitude towards the past. So in 
and ekiben has 
rand these lunchboxes have become 


“many middle-aged peo- 
for both 
and ek 


alot of nostal; 


a sense the link between travellin 


become weal 
a sort of soul food which fuels people's sense of nos- 
talgia’ 
Travel journalist and food analyst Kobayashi Shi- 


nobu confirms Uesugi’s viewpoint. “The role of eki- 


ben has changed.” she says. " They used to be a neces- 
sity for travellers, but now they seem to have become 
more akin to a special souvenir of a particular loca- 
li 
Kobayashi, a so-called “ekiben critic" has eaten her 


ese Souter for Zoom Japan 


way through 5,000 ekiben while travelling the length 
and breadth of the country for the past 20 years. 
She sees the future of ekiben as a new class of gour- 
met food. “Many ekiben are made with 10 or more 
ingredients and prepared and seasoned in so many 
different ways. Recently you also see more and more 
“exotic” ekiben, like the "Koshu Wine Lunch" that 
is filled with foods that go well with wine, inclu- 
ding diced steak or Spanish omelette, and it even 
comes with a small plastic wine glass; she says. 

Among the more traditional offerings, ekiben from 
‘Tohoku seem to be particularly popular. Ekibenya 
Matsuri, arguably the biggest outlet in the country 
offering 170 varieties and selling around 10,000 
boxes each day (with peaks of almost 20,000), since 
its opening last August inside Tokyo Station has 
periodically published a top ten list of best-selling 
ekiben. Among them, specialities from the northeas- 
tern region, which was badly hit by the 2011 earth- 
quake and tsunami, always figure prominently, with 
Gyuniku Domannaka from Yonezawa (Yamagata 


RECORD Great d 


There exist approximately 3,000 varieties 
of ckiben across Japan. Zoom Japan is 
going to let you in on which ones are the 
bes 


ur regular readers will know by now that at 
Zoom Japan we love to travel by train and 


will never miss an opportunity to discover a 


region in this way, When we go by rail we always treat 


ourselves to the delicious ekiben sold in the various 
stations along the route, All our journeys have allowed 
y of dishes while taking in 
i So here comes a selection of those 


us to try out a huge varie 
the beautiful scene 
that we thought were the best. 

On the JR Shinetsu line between Takasaki and Nii- 
gata, ckiben can be seen everywhere but if you were to 
pick only one, it would have to be the Toge no kama 
meshi (900 yen), which can be translated as "Moun- 
tain pass rice pot’ This incredible lunchbox is sold 
at Yokokawa Station and consists of chicken simme- 
red in delicious broth, with fresh, lightly cooked vege- 
tables served in earthenware in the shape of a small 
Japanese cooking pot. It is served hot and is the per- 
fect dish to eatin this chilly mountain region. Lovers 
of ekiben stop at Yokokawa to buy some from the plat- 
form-side shop that has served high quality meals ever 
since it opened in 1957. 

To taste Kakimeshi (an oyster based dish costing 900 
yen), you need to get on the JR Nemuro line in Hok- 
kaido that connects Takikawa and Nemuro via Ku- 
shiro. This ekiben was first sold at Akkeshi Station 
(between Kushiro and Nemuro) because the oysters 


Prefecture) in the lead. According to Uesugi, 
Tohoku's popularity is partly due to the fact that 
people want to cheer themselves up and help the 
region's recovery. “The disaster has badly affected 
the business, not only in Tohoku,” he says. “In 
Nagano prefecture, for example, a popular maker 
that had been founded in 1903 was forced to close 
down when people went into mourning and stop- 
ped buying ckiben”. However, Uesugi believes that 
Tohoku ekiben are so popular because people just 
simply like the food. “In Tohoku there are many 
kinds of beef (Yonezawa, Maezawa, etc.) and Sen- 
dai is famous for its beef tongue. Take, for example, 
the best-selling "Gyuniku Domannaka" It's an el 
ben that uses local rice topped with domestically- 
produced Yonezawa beef cooked in the style of 
sukiyaki, a dish of thinly sliced beef flavoured with 
sugar, soy sauce and sake. It is so popular that itis 
sold not only at Yonezawa Station, but also on the 
Yamagata Shinkansen Line as well as at such major 
stations as Tokyo, Ueno and Omiya’. 


used come from Lake Akkeshi and it has developed 
a strong reputation over the decades. Served on a bed 
of rice cooked in a lightly spiced broth, the oysters have 
been simmered in a slightly sweet sauce and literally 
melt in your mouth. lt is a moment of pure pleasure 
as you enjoy the beautiful view of the Pacific Ocean 
from the train while eating this epicurean delight. 

Last but not least, we also enjoy one of the most clas- 
sic ekiben. You can buy Anago meshi (a conger-eel 


From left to right: Omiya bento (eel, salmon and chicken), Fujiyama torimesi (chicken), Unagi mabushi (eel) 


Focus @ 


As mentioned above 


ckiben fairs play a central role 
in the retail business, especially in department stores 
in Tokyo in 1966 
during the New Year holiday. There were around 
200 kinds for sale and in the end 400,000 boxes 
were sold in just a couple of weeks, generating 
around 600 million yen in sales. Since then win- 
ter — and January in particular — has become the 


nationwide. The first was hel 


premier season for such events, each year attracting 
20963096 more visitors than usual. To give an exam- 
ple, last year the annual fair in Keio Department 
Store in Tokyo's Shinjuku Station sold 283,726 
ben of 160 kinds in 13 days. The most popular was 
“Ikameshi” (squid stuffed with sticky rice) from 
Hokkaido prefecture, an area famous for its sea- 
food, of which 56,102 were sold during the fair. At 
470 yen, itis much cheaper than the average ekiben 
and its popularity shows how local gourmets want 
to try the best food the country can offer, even in 
these times of austerity. 


GIANNI SIMONE 


shes in little boxes 


based dish costing 1,470 yen) in Miyajima Station on 
the JR Sanyo line. It has been in existence for over a 
century but you can never get enough of the grilled 
conger-eel delicately laid out on a bed of white rice. 
The presentation is very simple but the flavours are 
particularly tasty and this particular recipe is so popu- 
lar that many stations along the Inland Sea offer varia- 
tions of it. 

o. N. 
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Birocu: 


INTERVIEW Uesugi Tsuyoshi, King of Ekiben 


For 40 years this modest high school teacher 
has been collecting everything to do with 
station lunchboxcs. 


assions can take many different forms and 
pP result in extraordinary collections which 

testify to a persons love for a particular object. 
When thinking about Japan, the first things that 
come to mind are probably related to manga and 
anime (e.g, figurines and plastic models, 
Mishima, a small town about 120 km south o 
we find a very different kind of collector. 
When you meet Uesugi Tsuyoshi, the first things you 
notice are his chubby face and bulging waistline. 
Indeed, this unassuming high school teacher isa dif- 
ferent kind of otaku who hides a life-long passion for 
ckiben behind his quiet appearance. Actually this 
is not really a secret as Uesugi has a very popular web- 
site devoted to all things ekiben, which attracts thou- 
sands of hits every day. He has even published two 
books on the subject. 


One of your books is about ekiben wrappers. It fea- 
tures 177 examples dating back to the Meiji Period 
(1868-1912). They come from all over Japan, and 
even its pre-war colonies (Korea, Taiwan and Man- 
churia). I think that's just a tiny sample of your col- 


right now I have about 10,000. 
I also collect particular packages, such as pot-like 
kama, and other ekiben-related stuff. 


What do your students think about your passion? 
U. T.: They agree with me that life is not only study 
and work, and that there should be a space for our par- 
ticular hobbies and interests as well 


I think the ekiben phenomenon is unique to Japan, 
right? 

u 
something similar to our ekiben are Thailand and Ko- 
rea. 


retty much so. The only other countries with 


I read somewhere that you eat ekiben every day. 
U. T.: Well, some days I do not have one but sometimes 
I may eat two or three. So you can say that on average 
Leat about one a day. 


Where do you buy them? 
U. T.: Lusually go on ekiben-hunting train trips about 
twicea month. Then, of course, I check the ekiben fairs 
inside department stores. But even here at Mishima Sta- 
tion there area couple of shops with a good variety, from 
fish to beef and chicken, so I'm never short of choices. 
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Uesuci Tsuyoshi shows (from left to right) wrappings from Miyagino Ohagi (1977) from Shiroishi Station in Hokkaido 
and Matsuba kanizushi (1965) from Hamada Station in Shimane Prefecture. 


When did you start collecting ekiben wrappers? 

U. T.: About 40 years ago, when I was in junior high 
and I went to Hokkaido on a school trip. On our way 
back we stopped at Aomori Station and I bought a Ma- 
kaunouchi Bento whose wrapper featured a beautiful pic- 
ture of the local night-time Nebuta Festival. Unfortu- 


nately we couldn't stay for the festival, so I decided to 
keep the wrapping paper instead, asa memento. After 
that I got in touch with other ekiben enthusiasts 
through the readers column of travel magazines and be- 
gan to trade wrappers with them. Little by little I be- 
gan to notice how those beautiful pictures actually car- 


Jobe Sentra Ó— 


ried a lot of information — not only about the food but 
about that particular area as well. For me this became 
away to travel vicariously through ekiben. My interest 
deepened when an elderly person gave me a wrapper 
from pre-war Japan. Itwas as though the wrapping pa- 
per gave mea chance to travel not only through space 
but in time too, and see what old Japan looked like. So 
Tbegan to seek these rarer wrappers. To cuta long story 
short, when I graduated from high school I had accu- 
mulated more than 200 wrappers and by the time I fi- 
nished university I had more than 1,000. Now when 
Hook at all these wrappers one after another its like 
viewing a museum display or reading a book of Japa- 
nese history. They have become a sort of traveller jour- 


nal. 


Where do you find the old wrappers? 
U. T.: Through online auctions and at second-hand 
bookshops. On average, pre-war wrappers cost around 
1-2,000 yen, 100 year-old stuff reaches 10-20,000 yen 
and those from former overseas colonies go all the way 
up to 50-60,000 yen. The oldest one I own is from 1886. 
found it in a second-hand bookshop and the owner 
evidently didn't understand its value because he sold 
it to me for just 1,000 yen... 


Why, in your opinion, are ekiben so popular? 

U.T. : Because each one of these small packages 
contains a whole world. Inside you dont just find 
many delicacies, buta particular way of life. Even more 
than the food, you taste a particular local culture. Assoon 
as you board the train and sit down, you get restless. You 
cant help thinking about your freshly purchased ekiben. 
When shall I unwrap my lunchbox? What will I find in- 
side? Then the train leaves the station and you surren- 
der to its rolling movement, waiting for the perfect time 
to open that magic box. For the Japanese, our food cul- 
ture is dear to our hearts, We place great importance on 
what we eat because eating is so close to the way we live. 
Indeed, it is part of our traditional culture. 


But why keep the wrappers? 
UL T.: A lunchbox is something you enjoy while loo- 
king at the scenery out of the window or chatting with 
your fellow travellers. The problem is, when you have fi- 


Some treasures from Uesugi Tsuyoshi’s collection. 


nished eating, nothing is eft. After a while you even for- 
get how the food tasted. But you want to keep some kind 
of memory of your trip. Thats why wrapping papers are 
so important. 


Why do you find them so fascinating? 
U. T.: les the excitement one feels before opening the 
box. You look at that picture and start fantasizing. For 
example, the drifting ice featured in the “Okhotsk Bento” 
reminds you of the freezing sea near Abashiri Station, 
on Japan’ northernmost island of Hokkaido, “Obento” 
is another kiben that you can buy at Nishi-Maizuru Sta- 
tion in Kyoto Prefecture, It features a very detailed pic- 
ture of Amanohashidate, the thin 3.3 km long sandbar 
that connects the two opposite sides of Miyazu Bay and 
is considered one the top three scenic views in Japan. 
These images amuse you, tickle your fancy and appeal 
to your inner gourmet. Ira way to taste something with 
your heart even before you actually taste the food in- 


side. think it’ very Japanese, the same way that we put 
allot of effort into foods aesthetic presentation. Because 


afterall, ckiben are not only about filling your stomach. 
They are a way to enhance your travelling experience. 


Do you have a favorite wrapping paper? 
U. T.: There are so many but to name just one, “Tai 
Meshi” isa lunch box you can buy around this area at 
stations such as Numazu and Shizuoka. lt sportsa pic- 
ture of a sea bream vigorously jumping out of the wa- 
ter and perfectly expresses the fish vitality and ene 


Has ekiben fever caught up with the rest of your 
family? 
U. T.: My wife has resigned herself to the fact I'm 
incurable (laughs). On the other hand, I some- 
times buy them for the whole family so she doesn't 
have to cook. It's true that most ekiben don't come 
cheap, so I have to be careful with the money. As for 
my children, they love them. Sometimes they join me 
on my travels, and one of my daughters even said she 
would like to work for an ekiben company! 
INTERVIEW BY G. S. 


AN EXPLOSIVE BLEND 

AsUesugi Tsuyoshi explains, the pleasure 
of ekiben is not limited to just the food 
inside them. It is a collection of many 
equally important elements. The 
content, of course, is the determining 
factor as it embodies a local culinary tra- 
dition and the taste relies on the essen- 
tial freshness of the ingredients. Those 
who ekiben know that some cus- 
tomers have travelled dozens, even hun- 
dreds of kilometres to taste them. In a 
country where local produce (chiho mei- 


butsu) is very important, the customer 
knows he will be getting a taste of the re- 
gion (furusato no aji). Truly embodying 
that local flavour is all the more impor- 
tantas the ekiben nominated best of the. 
year usually has an important impact on 
the company's turnover, as well as on the 
region's reputation. Tourists will travel to 
buy that year's winner and to discover 
the surrounding landscape. 

The container is just as important as the 
food. Most of the time it is an ordinary. 
box but in some places certain ekiben 
‘owe their reputation to their unique 


containers. This is certainly the case for 
Meoto kamameshi which literary means 
"Mr and Mrs Meal". It is sold in Itoigawa 
Station (JR Hokuriku line), in the form of 
two distinct dishes in different colours, 
‘one for Sir, the other for Madam. The first 
(orange) is made with seafood. The se- 
cond (green) is made with chicken and 
vegetables. 


Last but not least, the packaging plays a 
considerable role. Just as you are attrac- 
ted to a book by its cover, the paper and 
cardboard round the lunchbox are your 
first contact with ekiben and if you ha- 


ven't already decided what to eat, the 
wrapping will help you make up your 
mind. The colours, patterns, illustrations. 
and inscriptions must make the customer 
want to take hold of it. They are also part 
of Japanese history. Such fine and intri- 
cate packaging first appeared as the 
country started to modernize with the 
advent of the railway system, so these 
lunchboxes sold in stations are testimony 
to the country's evolution over the past 
130 years. That is why any self-respecting 
traveller catching a train cannot miss a 
preliminary visit to the ekibenya. ©. N. 
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Mie Souteyat tor Zoom Japan 


THE UK'S BIGGEST MODERN 
POPULAR CULTURE SHOWS 


MEMEA (OM CON 
ExCeL London 


MICH euror2ois 
eSpurts 


ene 


BUY PRIORITY ENTRY TICKETS IN ADVANCE NOW! | = Fri 14.00 -19.00 
WWW.MCMCOMICCON.COM Vj. 8289290. 18.00 


GROUP Sun 10.00 - 17.00 


sex and pleasure 
in Japanese art 


3 October 2013 — 5 January 2014 


Museum 


The British 


Explore this explicit and beautifully detailed 
taboo art form and its fascinating place 
within Japanese social and cultural history. 


PAINTING | 


Is It necessary to exhibit Kusama Yayol? Her 
famous polka dots have been seen around 
the world but this time It Is another facet 
of her work that the Victoria Miro will be 
presenting to Inaugurate Its new premises 
In Mayfair. 

Yayo! Kusama will be showing her “White 
Infinity Nets” In Europe for the first time. 
This exhibition Is a reminder of the artist's 
beginnings at the Brata Gallery In New York 
In October 1959. The delicate paintings 
display a complex trellis of semi-circles 
traced In paint that, all together, resemble 
a net. These shapes look as If they could 
extend beyond the palnting and reach out 
to Infinity. Kusama Yayol first created her 
“Inifinity Nets" In the 505 and 60s, Initially 
In white and later on In coloured verslons. 


The collection shown In London Is one she 


has returned to during her career. “Despite 
thelr historical resonances the Infinity Nets 
are not historical artefacts. As this new 
collection of work demonstrates, the 
paintings remain contemporary and 
relevant, continuing to engage and enthral 
viewers In the artist's ninth decade” say the 
organisers of this beautiful exhibition. Runs 
until the 9th of November. 

14 St. George Street, London WIS 1FE 


CULTURE «v» 


From the 31st of October to the 3rd of 
November, Coventry welcomes the East 
Winds Festival, one of the most Important 
events dedicated to Aslan cinema. Now In 
Its third year, East Winds represents the 
only major film festival of East Aslan 
cinema outside London and is certainly the 
first of Its kind In the Midlands. This four- 
day event alms to promote and to celebrate 
a broad spectrum of film and also to 
showcase flims and cultures from 
throughout East Asla for Coventry and Its 
wider community. The festival alms to 


This is a still from SAKE-BOMB which will play at the East 
Winds Film Festival 


foster an opportunity for both formal 
discussion and Informal conversation on 
the subject of East Asian film and culture. 
The festival has an ambitious programme 
during which Japanese cinema will be well 
represented, thanks to Third Window Films 
and Its large catalogue of Japanese films. 
For more information: http://cueafs.com 
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EveNT The British museum unveils "Spring 


Pictures" 


Japanese eroticism is the source of many 
fantasies, From the 17th to the 19th century, 
shunga enthralled Western audiences. This 
beautiful exhibition tells their story. 


Ihe word shunga, “spring pictures’ gathers toge- 
[ ther all kinds of erotic imagery, including books, 
scrolls and engravings. It can also be used to des- 

cribe the genres of makura-e, “pillow pictures? or warai- 
c, "laughing pictures”. Most commonly, shunga are prints 
made usingxylography (wood cuts) a technique that has 
existed in Japan since the 8th century. The production of 
shunga developed in Japan between the 17th and the 19th 
centuries, mainly during the Edo period (1615-1867). 
Around this time pleasure district developed in Edo (the 
former name for Tokyo) called Yoshiwara, which allowed 


this district of “green houses” that partly inspired engra- 
vers of erotic woodcuts, aiding this escape with their hu- 
morousand subjective camal depictions. The first shunga 
appeared in the form of books in Kyoto, at the end of the 


1650s, and the first erotic book to be signed was by 
shikawa Moronobuin 1672 He became the first sublime 
master of ukiyo-e, "pictures ofthe floating world” or pain- 


P PRACTICAL INFORMATION 


Shunga: sex and pleasure in Japanese art 

British Museum 

Great Russell Street, Bloomsbury, London WC1B 3DG 
Until the Sth of January 2014 

Rooms 90-91, admission £7 

Parental guidance advised for visitors under 16 years 
British Museum Press publishes a hardback 
catalogue, available for £50 from the British 
Museum Book Shop and online at 
britishmuseum.org 


tings ofa world passing by”, whose goal is to satisfy plea- 
sures, drink and have fun. The images represent love scenes 
in everyday life with courtesans and their customers, cou- 
plesboth young and old, domestic servants, bourgeois mar- 
ried couples or aristocrats and animals with special arten- 
tion paid to the depiction of genitals. The artist makes the 
intimate parts of the body stand out by playing with the 
decor: the curtains, loincloths and petticoats with their 
patterns that highlight the pale naked bodies and the 
contours of the bodies and sexual organs accentuated by 
the deepest of black backgrounds. 

Thescenesoften contain voyeurs in the form of adults or 
children, even animals, whose facial expressions reveal their 
reaction when watching sexual acts and who even some- 
times imitate them. We ourselves are also peeping Toms, 
especially when the woman in the painting seems to be 
staring out at us during her camal act, maybe as a provo- 
cation or an invitation. However, the values promoted in 
shunga are generally positive towards sexual pleasure for 
all the participants: for instance, in one memorable co- 
lour print from the series “Erotic Ilusrations for the Twelve 
Months’ c. 1788 by Katsukawa Shuncho (who worked 
from the 1760s to the 1790s), a husband and wife enjoy 
lovemaking at a window in mid-summer to the call of a 


cuckoo, Sometimes it is a gang bang or a rape scene, the 
rapist often identifiable by how ugly or hairy he is, and of- 
ten considered tobe from a lower social ass Most ofthese 
scenes depict heterosexual couples, a man with several wo- 
men or more rarely one woman and two men. Neverthe- 
less, homosexual scenes do exist, either men or women, 
bur they are very much rarer. Male erotic scenes were more 
usual during the Edo period, in which men with a large 
age gap are often represented, The passive young man (wa- 
kashu) is not yet an adult and submits to his elder 
(nenja). As for women, they use substitutes such as dil- 


dos (harikata) attached to a belt. Prior to the 17th cen- 
tury the erotic engravings were signed with pseudonyms 
ducto censorship but this decreased by the end ofthe 17th 
century During the second halfofthe 18th century; shunga 


production grew in all its forms. Nevertheless, very 
works have survived. The forms shunga took varied at dif- 
ferent periods according to the wishes of publishers and 
artists but the demand for erotic engravings seems to have 
been constant throughout the genre's development from 
black and white (Sumizuri-e) to using colours, differing 
formats and materials. 
Production increased due to the demand from the weal- 
thy chonin (merchant class) and these works related to 
urban life. Shunga is such a specialized form of art that the 
British Museum is dedicating a beautiful exhibition to it. 
‘The exhibition explores key questions about what shunga 
is how it was circulated and to whom, and why it was pro- 
duced. In particular it begins to establish the social and 
cultural contexts for sex art in Japan and aims to reaffirm 
theimportance of shunga in Japanese at history. The exhi- 
bition is drawn from collections in the UK, Japan, Europe 
and the USA and will feature some 170 works including 
paintings, sets of prints and illustrated books with text. 
ODAIRA NAMIHEI 


tashe: r> 
Extra Full set (150 lashes) £145 — £80 


EMA = 10:00am- 20:00pm P 
TEL:078 7938 3246 won- san 


37Eastcastle Street London WIW 8DR 
mermaidla 
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From Japan to the world 


NHK WORLD I Y 


Available on: 


Sky Guide 
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ch 209 ch 625 
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CULTURE M 


LITERATURE From Murakami with love 


The author of Coin Locker Babies is back with 
a novel that hasa lot to say about Japan's years 
of crisis. 


urakami Ryuisa committed writer and obser- 
erofsociety who has been involved for many 
years in encouraging his contemporaries to re- 


flecton Japan’ situation. Unlike the other famous Murakami 
ofthe writing world; Murakami Haruki, who writeson uni- 
versal topics that reach a vast readership, Ryu isa Japanese 
\writer whose topics concem the Japanese first and foremost. 
This doesnt mean that a foreigner won't enjoy readinghim, 
but it will require an additional effort to understand all the 
novelsdimensions even though they may not concer pa- 
rallel words such as Haruki lest international succes, 1Q83, 
Murakami Ryu is an angry man who places his characters 
in the real world, or at least in a universe strongly inspired 
by the reality round him. Thisisvery much thecasein From 
the Fatherland with Love, recently published in English. First 
published in 2005, this 672:page book is political fiction writ- 
tenatatime when Japan was experiencing a crisis fom which 
itcouldn't seem to escape after the financial bubble burstin 
the 1990s. The country had also lost its way on an intema- 


tional level, with the end of the cold war blurring the map 


of Asiaand the United States ceasing to playa protective role 


towards Japan while it put all its efforts into developing its 
Japan nowhad 
ity in relation to its neighbors, which 


economy Bereft ofits all-powerful guas 


tobuilditsown i 
was handled incompet 
vates Murakami 


considers that the 


arly. This isthe context that moti- 


she expresses his dissatisfaction and 


country needs to be shaken up. 
He transports his reader to the near future — April 2011 — 


and submits him to a trauma, This is nota question ofan 


PREFERENCE 


From the Fatherland with Love by Murakami Ryu, 
translated by Ralph McCarthy, Charles De Wolf and 
Ginny Tapley Takemori, Pushkin Press, 2013, £20 


| 


earthquake or tsunami as other writers such as Komatsu Sa- 
kyo, or the manga writer Kawaguchi Kaiji have already done 
that. Murakami Ryu has instead found another way to shock. 
his readers by depictingan invasion from North Korea. Since 
the end of the Second World Wa 
Peoples Demo 
Tokyo and Pyonyang have been tense. The North Korean 
regime takes adva 
the American withdrawal from Asia to lead an operation in 
which theLand ofthe Rising Sun falls under its power. The 
ideais simple. A command of a dozen elite soldiers takes the 
Fukuoka baseball stadium on Kyushu Island (the nearest to 
the Korean peninsula) hostage. 500 of them then take the 
city before sending in reinforcements of 120,000 men. In 
reaction to this act of aggression, which unfolds n the space 
of a week, the Japanese authorities are completely lost and 
display a level ofindecisiveness that allows the invading Ko- 


and the creation of the 


ic Republic of Korea, relations between 


age of apan'seconomic weaknesses and 


rean forces free reign. " Here in the criss- management room, 
watching these people frantically at work, Yamagiwa Kiyo- 
taka, chiefabinet secretary, got the same sour taste of fati- 
lity that sometimes made him feel like saying to hell with it 
all, Ar first he thought it was because hed been left out in 
thecold bur he was beginning to feel it was more than that. 
Being outside the frenzy ofthe round table, he had become 
painfully aware ofthe Japanese government’ inability to see 
the big picture -and if he could see it, no doubt other out- 
siders could see it too? In sta few words, the author expresses 
hisopinion ofthe paralysed Japanese government, while Dyon- 
gyangsmenare depicted as determined and efficient. Asis 
this habit, Murakami Ryu dida lot of research before sitting 
down to write his novel. He met North Korean defectors 
in order to describe as precisely as possible what the Pyon- 
gyanginvaders could be capable of. "There was no shortag 
of instructorsin the art of killing people or blowing up fr- 
cilities, but no-onein the Republic could 
behave likea traveller from the puppet regime he writes, not 
without humour. It is rather violent though as the author 
aimsto rouse the ire ofhis readership, Murakami is familiar 
with the useof 


se 


hyouhow to 


olence in his novelsasa reminder that itis 


often used asa means of expression in the last resort. Tr 


ditional Japanese society andit leaders are shown astoo in- 


flexible, too fossilized, to resist." These Japanese simply we- 
rent used to violence; they lived in a soft, sue paper work 


Theonlyones capable of doing anything 


not partofthis 
antiquated system and we see a group of marginalized young 
people take control ofthe situation and lead the fight 
theinvaders. A lot was written abour this 


followingits releasein Japan. Thetimingofits2013 release 
in Great Britain might seem abit strange following the shock 
ofthe terrible sunami in 2011 and the consequent changes 
it provoked. Nevertheless, From the Fatherland with Love 


reads like ahistorical chronicle from which we can leam much 
about the Japan that Murakami is critical of, yet to which 
heis deeply attached. 

G.B. 
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Good chance to challenge your Japanese language ability!!! 


Prizes include Return Air Ticket to Japan, 1,000GBP Cash, 
Japan Rail Pass, PC, Digital Camera and more. (T&C apply) 


i: Wednesday 12th February 2014 
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Deadline 


30th Nov 
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o EATING & DRINKING 


RESTAURANT Sushi in suburbia 


ost of the elite Japanese restaurants in 
M London are located in the centre of town 
but there is one worth venturing out of 
zone | for. 
"Sushi Say restaurant in Willesden Green is a family 
owned restaurant run by Mr Shimizu who is the chef 
and has been trained as one since he was 16, His wife, 
Mrs Shimizu looks after the service side of things 
with a large number of youthful bandana wearing 
Japanese staff. Years ago Willesden Green used to be 
a fairly desolate, run 
down place but now 
due to the gentrifica- 
tion of anywhere 
vaguely central, it has 
good cateries, bou- 
tiques and a vibrant 
atmosphere. 
This restaurant has a 
very creatively des- 
igned interior with a 
modern, utilitarian 
Japanese decor. Beauti- 
ful pictures adorn the 
walls and there is tradi- 
tional tatami seating at the back which has a very 
homely and intimate feel. You will need to book early 
to get this though. There is a sushi seat bar where 
you can watch your sushi being prepared by Mr Shi- 
mizu who looks very fetching in his hachimaki. 
Unlike many of the central London restaurants, Sushi 
Say is very child friendly and what better way to get 
your little critters to eat healthily than on omega 3 
packed sushi. On a Friday night the restaurant will 
be generally half full of families but is still has a calm 
and relaxing feel. If you prefer your sushi without 


children, no problem, just book for after 8pm when 
they have all gone home to bed. 

There is an extensive menu which includes sushi, 
tempura, noodles, grilled fish and simmered dishes. 
Ir also features rarities such as Toro - the fatty belly 
of the tuna - and jelly fish. The 3 kind Temaki sushi 
(hand rolled sushi) is wrapped in seaweed which is 
expertly cut and presented in upright holders. You 
get à Negitoro (fatty tuna & spring onion) roll, a 
spicy tuna roll and a salmon and avocado one. The 
silkiest slices of fish in 
the rolls melt in the 
mouth. The seaweed 
wrapping is lovely and 
firm which gives it a 
great texture 

‘The miso marinated 
mackerel is outstan- 
ding. The mackerel is 
first marinated and 
then left to sit before 
being slow cooked over 
a couple of hours 
which lets the mari- 
nade seep in to the 
flesh of the fish. The result is brillian t, it comes in 
a bowl generously drenched in miso sauce. The 
mackeral is still firm and very meaty. The miso sauce 
does not overpower the mackerel which also has a 
strong flavor so they combine very well together. ‘The 
oil of the fish enhances the miso sauce and it would 
definitely be recommended to order a bowl of rice 
with it to soak up the last of the sauce. 

The Yasai Takiawase (Japanese style vegetable cas- 
serole) is a comforting dish, great for the winter 
months now drawing in. The casserole co ntains 


lotus roots, bam- 
boo shoots, carrots, 
shitake mush- 
rooms, Koya tofu 
and daikon and the 
stewing process 
creates a wonderful 


colour to the vegetables which are still firm. 
A review of Sushi Say would not be complete 
without a mention of the desserts. Their homemade 
ice cream is legendary among the locals who come 
in. They offer green tea, chestnut, coffee and red 
bean flavors and the one of the most unique is the 
shiso and wasabi ice 
\ cream which is incre- 
dibly zingy. 
Sushi Say is only two 
minutes walk away 
from Willesden Green 
underground station 
on the Jubilee line . Do book early as it does fill up 
quickly and get ready to enjoy an authentic Japanese 
dining experience in a atmospheric setting where you 
don't have to leave the kids at home, 


Luke Bissett 


- 
PREFERENCE 5 
3USHI-SAY JAPANESE RESTAURANT 
33B Walm Lane, 

LONDON NW2 55H 

phone 020 8459 2971 / 7512 


SUSHI-SAY 


Japanese Restaurant 


Offering Authentic Tokyo Style Sushi 
and homely dishes over 18 years. 
HEBEL HA SI BORON 
PAUCRS A C DIR 18 fF 
338 Walm Lane, London NW2 SSH 4&Willesden Green 
Tel: 0208459 2971 / 7512. 


Dinner: Wed-Fri 18:30~22:00 Sat 1830~22:30 Sun 18:00~21:30 
Lunch: Sat & Sun 12:00-15:00 
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ITTENBARI 


TAJIMATEI 020 7404 9665 


9-15 Leather Lane, London ECIN 7ST 
MON-FRI 12:00-14:30 (10) 18:00-22:00 


«o7. 


EASY JAPANESE HOME COOKING ( 


TEMPURA 


Wm 0.0 ud 
crispy batter, Tempura distinguishes itself from 
piece ir i c cope il 
veio LA 
zeit ial en 
M Ru TE 
a 
e aie eee el 
Jnd page obi el i 
to perfect at home, it is made easy by using 
ets tee ET 
MEE rent a 
Ee Ai p Aa cio ate 
e edi pret a 

the last minute and the batter kept cold over a : 
ied cae Ghee fere era ey Clearsprin g 


cooking a classic Japanese dish. 


Sprint with salt for additional seasoning and serve immediate Authentic r > 
Away check food is thoroughly cooked before ering á Authen pane 
B t Organic Fine Foc 
Ingredients = 
(Serves 4-6) Im. ipis 5 Mg 
1 150g Tempura Batter Mix. delivery on your first £ der. Organic 
d 220ml ice cold water japanese food delivered to your door 
` Seafood ad vegetabe ingredients 
Gh your hoxe — 
Vegetable Ol 
epe ORE salt www.clearspring.co.uk 
pieces of iah flt and vegetables then dry Enter voucher code Z0OM15 a! checkout 
Wl Keep chiled unt use. 
S «s A NEW TRADITION 
Pour 220ml of ice cold water into a mixing Heat at least Sem of o to about 170-MO'C ina PARK SAKE 
ow. Add 1 pachet (1509) of Yutaka Tempura Toleti e llt hot enough, caeuly drop a Hle butter into theo. Wit sizes and oats SPARKLING SAKE 
Batter Ms. Sir quidoyuntlihefourümoie to the surface, the olli read 
tened(choprücks redes for string) taling Dip the ingredients nto the batler, and then drain to remove exces. Place gently into the 
care notto ver The blteriseady when hot oi. Fry in balcher to avoid lowering tha are. Fry uni ight gelden brown on ail 


small flour lumps appear at the surface ofthe sides. Drain on a wire rack or paper towel. 
batter mix For best results place the bow! of 
batter inside a larger bowl filed with ice. 


=> Special Cooking Class for Tempura 
ih November 2013 19:00-20:30 
YABB Recipe by Akemi Yokoyama at Sozai 
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2 


nw yutaka co. 
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begura-mio.jp 
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y minutes from Fukuoka, this 
the result ofa most 


fantastic story. 


he story of this shrine is one of the most extra- 
ordinary. It concerns a gifted child who 
became an outstanding scholar, poet and sta- 


A perfect example of architecture from the Momoyama period. 


Discover’ Extraordinary Dazaifu 


tesman. It also involves political skullduggery, 
magical re 


sm and the supernatural. It is also a tale 
that still inspires thousands of you 
It all started in Kyoto in 845 during the Heian Era 
(797-1185) when Michizane Sugawara was born into 
a scholarly family with a traditi 
Emperor. From an early 


Japanese today 


n of service to the. 


age Michizane loved plum 


trees. He was just five when he wrote a famous waka 
poem: "How beautiful the red plum blossom, I wish 
to colour my cheeks with it* By the age of eleven he 
was composing poetry in Chinese characters, for 
which he showed an extraordinary talent. He later 
proved to be equally gifted as a statesman and rose to 
a position of influence in the Imperial Court, then 
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dominated by the Fujiwara clan. 

According to Miki Teickis Short Biographies of Emi- 
nent Japanese in Ancient and Modern Times (1890), 
when Emperor Daigo ascended the throne in 898, 
"the retiring emperor advised him to entrust all impor- 
tant affairs to Michizane because he was first in know- 
ledge and age”. The Fujiwara clan became highly jea- 
lous and conspired with Minamoro-no-Hikaru, 
another jealous rival, to convince the emperor that 
Michizane was plotting against him. They succeeded 
in getting Michizane banished to govern the distant 
outpost of Dazaifu. 

He abandoned Kyoto in tears and bid farewell to his 
favourite plum tree, writing in another poem: 
east wind blows this way/ Oh blossoms of the plum 


‘if the 


tree/ Send your fragrance to me/ Never forget the 
Spring/ Even though your master is no longer here”, 
However, this is where the story gets surreal. The 
legend maintains that Michizane's beloved plum tree 
missed him so much that it uprooted itself and flew 
to Dazaifu to be with him. This tree, known as the 
tobiume or flying plum tree, stil stands to the right 
of the Honden (Main Shrine) at Dazaifu. 

In 903, after fewer than three years languishing in the 
sorrowful hardship of exile, Michizane died in Dazaifu 
(many say of homesickness), aged 57. His funeral pro- 
cession consisted of just his loyal follower, Yasuyuki 
Umasake, and a few neighbours. His coffin was car- 
ried on a wagon hauled by a humble ox but at one 
point along the route, the ox suddenly lay down and 
refused to budge. This was taken asa sign and Michi- 
zane was buried where the ox had stopped. A bronze 
statue of the exhausted ox lies on that spot today in 
the grounds of the Dazaifu Tenmangu shrine, its horns 
and head shiny from the 


sitors’ custom of stroking 
them for good luck. Two years after Michizane’s death, 
Umasake built the first shrine there and in 919 the 
Fujiwara clan built a larger shrine over his grave, but 
it was later burned down in one of Japan's civil wars. 
Meanwhile, back in Kyoto, spooky things started hap- 
pening. Disasters struck some of those who had plot- 
ted against Michizane. The emperor's palace burned 


TRAVEL B 


The ox statue is one of the most famous symbols od Dazaifu. 


down in a fire triggered by lightning, Fujiwara no 
Tokihira, Michizane’ chief rival died of a mysterious 
disease, a Fujiwara of dead in a storm 
and the son of Emperor Uda became so ill he had 
to retire. Many came to belie 


I was strus 


e that these disasters 


were caused by Michizane's wrathful ghost, wi 


caking 
revenge on those who had cut short his carcer and his 
life. 

To appease his spirit, the splendid Kitano Tenmangu 
shrine was built in his honour near Kyoto. Emperor 


Ichijo restored Michizane to his former office and 
rank and later promoted him to the highest office. 
Ultimately he was deified and worshipped as a god, 
under the name of Tenman Dai-jizai Itoku Tenjin — 
Heaven-pervading Almighty and All-glorious Deity, 
or Tenman Tenjin for short. 


Michizane became such a revered figure that, as Miki 
Teiichi wrote: 


Scarcely is there a town in which his 
In Japan tod 
10,000 Tenmangu shrines dedicated to his deified 


temple is not seen’ there are over 
which is still worshipped as the patron deity of 
ng, literature and calligraphy. Tenmangu shrines 
are always characterized by their plum trees and sta- 
tues of oxen. 

Even if your student days are long gone, Daz: 
mangu Shrine, just a twenty-minute tr: 


Ten- 


n ride from 


Iis Japan's fore- 


I Treasure. lt gets 


pray for success. 
About 250 metres from Dazaifu Station you pass 


www.jpbooks.co.uk 


Manga Comics 
CD/DVD 


Japanese Books 
& Magazines 


Japanese Gifts 


One of the Largest Stockists of 
fox Japanese Books & Gifts in Europe!! 


shop.jpbooks.co.uk 


Pt 


Japanese Language 
Resources 


Wiener 


24-25 Denman Street, London W1D 7HU 


Tel +44 (0)207839 4839 Fax +44 (0)20 7925 0346 
Email infowjpbooks.co.uk 


Open Mon- Sat 10:30- 19:00, Sun 11:00- 17:00 


Piccadilly 
Circus 


I 


soor 
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TRAVEL 


The twin arches of Taikobashi symbolise the past, present and future. 


under a giant tori spanning the shrine approach road, 
which is along street crammed with traditional-style 
shops selling typical wares, from Hakata dolls, fans 
and kimono to assorted bags of dried fish, chikuwa 


fish cakes and umegae-mochi rice cakes 


ch the shrine, the natural beauty 


Before you even r 
of the extensive 81-a 


re grounds is spiritually inspi- 
rational, To honour Michizane' love of plum blos- 


som, over 6,000 plum trees grow there, making a spec- 
tacular sight in late-February to mid-March. Ancient 
kusunoki (camphor) trees also abound, including one 
towering specimen, to the left of the shrine, thought 
to be over 1,000 years old. This means that the Bat- 
tle of Hastings (1066) wasn't even at the planning 
stage when this mighty tree first photosynthesized! 


al statues too and aside 
from the weary ox (don't forget to give ita pat for good 
luck), there are birds, deer and a large Kirin, a fearsome 
mythological beast which looks like a cross between 
alion and a unicorn. 

The path takes you over the crimson Taikobashi — a 
two-arched bridge symbolizing past, present and furure 
— which spans the delightful Shinji Pond and its islets. 
The pond is shaped like the kanji for shin (heart) and 
fountains play on the waters shared by turtles, swans 
and koi. To the right of Taikobashi lies the tranquil 
Shoubuike iris pond. 


You'll come across lots of 


As you approach the magnificent shrine building, take 
a good look at the plum tree to the right. This is the 
legendary tobiume, the one said to have flown here to 


be with Michizane, which makes it even older than the 
camphor tree. It is said that tobiume is always the first 
plum tree to blossom in early January each year. On the 
left stands another plum tree donated by the mother 
of Emperor Taisho as a prayer for his recovery. 

The main shrine building you see today dates from 
1591. With its red columns, gold leaf patterns and 
colossal, sweeping roof, this gorgeously ornate struc- 
ture isa stunning example of Momoyama period archi- 
tecture (1573-1603). Another eye-catching feature is 
the two colourful seated archers who guard the shrine 
gates that replaced the pair of Nio (those huge, half- 
naked musclemen usually seen guarding Buddhist tem- 
ples) in the Meiji Era. 

Around the shrine you'll see shops selling good luck 
charms, many of which are related to passing exams. 
Traditionally students left their calligraphy brushes 
hanging at the shrine for good luck but today it is more 
usual to hang little wooden ema charms. 

As you take in the heavenly wonders of Dazaifu Te 
mangu, itis worth remembering that Michizane is cele- 
brated asa man pure of heart. And as for all those 10th 
century disasters? Chinese writer Chiang Yee wrote: 
“I don' think... Michizane’ spirit..caused tho 
mities, for he showed no grievances during his y 
exile" Indeed, it is said chat he devoted his time in exile 


cal 


to study rather than plotting revenge or harbouring 
hatred for those who had exiled him, fitting behaviour 
for one who would become the heavenly patron of lear- 
ning. 

Steve JOHN Powett & ANGELES MARIN 


? HOW TO GET THERE 


FUKUOKA Since Spring 2013, KLM offers three 
flights per week to Fukuoka from Paris. This offers 
an excellent way of discovering Kyushu Island 
without having to travel via Tokyo or Osaka. 


DAZAIFU From Nishitetsu Fukuoka Station you 
need to get the Tenjin line to Futsukalchi Station. 
Then change for the Dazaifu line and get off at 

Dazaifu. This is a thirty-minute trip and costs 590 
yen. The sanctuary is 5 minutes from the station. 


IIJ IJ Europe 


Ij Europe is a Global 17 Solution Provider covering. 
mainly London also EMEA, CIS. 

We provide System integration, high-speed internet. 
backbone, Cloud (GIO) and business applications. 


Consulting Service 
Project Management 


System Integration 


Support Service 


MJ Europe Limited 
15-25 Artillery Lane London E1 7LP, U.K. 
t444 (0/20 7650 5966. f. +44 (0)20 7650 5998. 


www. 


urope.com 
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Maia Mar for Zoom span 


Taro Hakase is the most fa- 
mous Japanese violinist in 
the U.K. You must go! 
wwwilivenation.co.uk/ 
wwwiticketmaster.co.uk/ 


find a place 


*You want to live in a traditional 
Japanese house? 

Try cottage Yadokiri, from. 
4200yen/night. www.yadorikiinfo 


We oeste 
working 


experience in 
Japan or 
Japanese language skills, 
and are wondering what 
to do next? 

We are here to help you 
with your job search and to 
give you friendly, 
professional, and free advice. 
Centre People Appointments 
Ltd. Tel: 020-7621-3581 


japan&centrepeople.com 
www centrepeople com 


eA unique range of authentic Japanese 
gilts, worldwide delivery and free 


wrapping! 
www.thejapaneseshop.co.uk 


om Joye 


s. Matsuri is one of 
lj ^ London's 
oldest and most 
famous 
Japanese restaurants. We saw 
in our 20th anniversary this. 
year and continue to 
provide high quality, 
authentic Japanese cuisine, 
specialising in sushi and 
teppan yaki dishes. In order to 
continue our pursuit of 
excellence in promoting 
Japanese food culture we are 
now looking to hire waiting 
staff of many nationalities 
who want to share in our 
culinary vision. Please send a 
full CV to us 
nishikawa@matsuri-restaurant com 


‘Hida Satoyama Cycling offers 
many tourist bicycle ride in the 
Japanese countryside. 
www.satoyama-cycling.com 


JP BOOKS New Shop 
Japanese Language 
Resources, 
Manga Comics & 
Magazines, 
Japanese Gifts 
24-25 Denman Street 
London W1D 7HU 
www jpbooks.co.uk 


Japan Rail Pass and Studio 
Ghibli Museum tickets 
OFFERING THE BEST PRICE 
Visit to 
www mybus-europe jp/myBusUK/ 
or call us on 020 7976 1191 
My Bus Ltd. 


myBüs 


CLASSIFIEDS 


Gavin | Poffley Translation 
services. English/Japanese 
translation and interpreting 
Game industry work a 
speciality. Contact me on 


Japanese 40 years old man 
who loves the cinema, cooking 


and travel, wants to meet an En- 


07443451729 orat glish lady. taka80125@gmail.com 


gavinjpoffley&hotmail.com 
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Enjoy a delicio 
the highest qu 
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SUPR 


p x, 


selection of. 
ity Japanese food. 


J Online Booking ^ 
( special offer up to) 


v. 40%OFF_ 


D 


3-4 Warwick Street, London W1B 5LS 


Mon-Fri. 12:00-15:00( 17:30-23:00 (Dinner) 
Sat 12:00-23:00 nday) 


tel. 020 7292 0767 


w third window films 


Out on DVD 
October 14th! 


amazon.co. uk 


and you're done: 


thirdwindowfilms.com 


"like' us at Ei /thirawindowfitms ‘follow’ us at | [thirdwindow 
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irector Oliver Stone's documentary series he questions US 
motives in dropping the atomic bombs. Oliver visited Hiroshima 
and Nagasaki for the first time this summer. 


Shima Kosaku's Asian Entrepreneurs 
Oct 26, Sat 9:10PM 


A unique style of programme combining animation and actual 
documentary footage. Your host and navigator is the famous 
fictional businessman Shima Kosaku from the world of manga. 
Get the inside story on outstanding entrepreneurs around Asia! 


NHK WORLD TV is a newsilifestyle channel broadcast from Japan. — Sky Guide Dha 
Available in the UK on : freesat Ws 
ch 507 ch 209 ch 625 


